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PRELIMINARY AMENDMENT 

Sir: 

Please amend claims 1, 10, 1 1, 12, 13 and 15 as follows: 

1 . (Twice amended) A process for modifying the properties of a particulate dietary 
fiber material consisting essentially nf indigRsrihlp fihfr derived from natural grains and 
wood products, comprising dispersing said particulate material in a liquid media, applying an 
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abrupt pressure change h3uncdianicaLinfians.to said particulate material in said liquid media, 
and recovering said modified fiber material. 

10. (Twice amended) A process to reduce the water holding capacity and oil retention 
properties of dietary fibers rrtnsisring essentially nf indigfisTihle fiber selected from the group 
including dietary cellulose and wheat fibers, comprising preparing a suspension of said fibers 
in a liquid media, applying an abrupt pressure change to said suspension by means of a piston 
driven by a compressive air force of about 60 to about 90 psi for about 0.1 to 0.2 sec. and 
recovering a modified fiber having said reduced properties. 

1 1 . (Twice amended) A process to increase the water holding capacity and oil 
retention properties-of dietary fibers rrmwring ftssfinrially nf rnriig^rihlft fiber selected from 
the goupyificludingvdielaVs^ wheat bran^a mTCrn ^comprising preparing a 
suspension of saidfibers in a liquid media, applying an abrupt pressure change to said 
suspension by means of a piston driven by a compressive air force of about 60 to about 90 psi 
for about 0.1 to 0.2 sec. and recovering a modified fiber having said increased properties. 

1 2. (Twice amended) A process to prepare a dietary fiber materia l cnnsi sting 
»«»T,t; a iiy rt f n^iytiM* fiiv»r and having water absorption properties that are resistant to 
change due to temperature increases comprising preparing a suspension of said fibers in a 
liquid media, applying an abrupt pressure change to said suspension by means of a piston 
driven by a compressive air force of about 60 to about 90 psi for about 0.1 to 0.2 sec. and 
recovering a modified fiber having said resistant properties. 

13. (Twice amended) A process to increase the total dietary fiber content of a dietary 
fiber material rnrr" cri "E *»"y ™rtige<rihlft fiber, comprising preparing a suspension 
of said fibers in a liquid media, applying an abrupt pressure change to said suspension by 
means of a piston driven by a compressive air force of about 60 to about 90 psi for about 0.1 
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^\\^ \Apracess for modifying the properties of a particulate dietary fiber material 

y}f) consisting esse^ally of indigestible fiber derived from natural grains and wood products, 



comprising dispersinfcs^aid particulate material in a liquid media, applying an abrupt 
pressure change by mechanh^aTmeansjo said particulate material in said liquid media, 
and recovering said modified fiberWterial. 



^ ^> A process to reduce th * water holding capacity and oil retention properties of 

CyJP r dietary fibers consisting essentially of indigestible fiber selected from the group including 
dietary ceUulbse and wheat fibers, comprising preparing a suspension of said fibers in a 
liquid media, applying an abrupt pressure change to said suspension by means of a piston 
driven by a compressive air force of about 60 to about 90 psi for about 0. 1 to 0.2 sec. and 
recovering a modifieoVfiber having said reduced properties. 



1 1 . A process to increase the water holding capacity and oil retention properties of 
dietary fibers consisting essentially of indigestible fiber selected from the group including 
dietary soy, wheat bran, oat and dat hull, comprising preparing a suspension of said fibers 
in a liquid media, applying an abnW pressure change to said suspension by means of a 
piston driven by a compressive air for^e of about 60 to about 90 psi for about 0. 1 to 0.2 
sec. and recovering a modified fiber having said increased properties. 

12. A process to prepare a dietary fiber material consisting essentially of 
indigestible fiber and having water absorption properties that are resistant to change due 
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to temperature increases comprising preparing a suspension of said fibers in a liquid 
media, applying an abrupt pressure change to said suspension by means of a piston driven 
by a compressive air force of about 60 to about 90 psi for about 0.1 to 0.2 sec. and 
recovering a modified fiber having said resistant properties. 

13. A process toincrease the total dietary fiber content of a dietary fiber material 
consisting essentially of indigestible fiber, comprising preparing a suspension of said 
fibers in a liquid media, applying an abrupt pressure change to said suspension by means 
of a piston driven by a compressive air force of about 60 to about 90 psi for about 0.1 to 
0.2 sec. and recovering a modified fiber haying said resistant properties. 



15. A modified dietary fiber made by the process according to any one of claims 
1, 10, 11, 12 or 13. 

1 6. A modified dietary fiber having reduced water and oil holding capacities 
prepared according to claim 10, wherein said fiber is selected from the group consisting 
of cellulose and wheat fiber. 

17. A modified dietary fiber having increased water and oil holding capacities 
prepared according to claim 11, wherein said fiber is selected from the group consisting 
of soy, wheat bran, oat and oat hull fibers. 
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